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ABSTRACT 

(New) An electric grill comprised of a primary cooking unit that includes a ribbed 
grilling surface adjacent to a planar cooking surface with a containment wall around the unit and 
an adjustable food divider that is used to keep unwanted liquids such as fat and water separate 
from other foods. One side of the ribbed grilling surface is elevated above the planar cooking 
surface and includes channels between the ribs that direct grilling liquids into a flat reservoir 
area. The ribs slope downwardly into the flat reservoir area. The detachable and slideable food 
divider has a lower portion that may be formed in a "U" or "V" shape. The food divider is used 
to isolate selected areas of the primary cooking unit and thereby restrict the mixing of foods and 
grilling liquids. 

(Original) An oloctrio grill comprising a primary cooking unit that is dofinod as a ribbed 

grilling surfac e adjoin e d by a planar cooking surface with four shallow walls around the unit and 

an adjustabl e food divid e r used to separat e food from liquids, when positioned on the primary 

unit. The ribb e d surface is for grilling foods and th e flat surface is suitabl e for cooking foods. 

Th e ribb e d surface has channels b e tw ee n th e ribs that carry away liquids and gr e as e while 

cooking. A reservoir at the end of the ribbed surface collects the run off. The parallel ribs slopo 

downwardly to the ros e rvoir area. Placem e nt of the food divider within th e primary unit, will 

yield two or throe cooking compartments. Liquids from food, are contain e d in differ e nt areas on 

th e primary unit, when the food divider is in use. A thermostat with an on off control is used to 
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s e l e ct any d e sir e d t e mperatur e for cooking. Th e primary cooking unit sits on a platform bas e 
structur e that is not attach e d or e ncumb e r e d to th e primary unit. Th e el e ctric grill us e s th e food 
divid e r to s e parate food to pr e v e nt th e loss of flavor and also to r e strict th e mixing of unwanted 
liquids as e xc e ss wat e r and gr e as e , gen e rat e d whil e cooking. 
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